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Dining & Entertainment 
Spring, 1993 


Cranbury 


Cranberry’s Gourmet 
Shoppe, 40A Public Road, 
609-655-0134. Gourmet sal- 
ads, soups, sandwiches cui- 
sine. Take out available. Tom 
Scaramuzzo and Samuel 
Ippolito, co-owners. 


Monday through Friday, 9 
a.m. to 6 p.m.; Saturday, 8 
a.m. to 3 p.m. VISA/MC, 
AmEx. Checks okay. No 
smoking section. Outdoor din- 
ing at picnic tables 
Diet/vegetarian available. 


With wooden floors, an eclec- 
tic group of tables and chairs, 
lots of gingham and seasonal 
folk art decorations, this 30- 
seat room in a former post of- 
fice serves up fresh home 
style recipes with a continen- 
tal flair. Every morning you’ll 
find fresh baked muffins, loaf 
breads and cakes. On nice 
days stop in for lunch on pic- 
nic tables outside. 


It’s a self serve deli with 
Boar’s head meats plus roast 
beef and turkey cooked right 
in the kitchen. Salads, which 
change daily, may include 
sesame seed chicken, tortel- 
lini with Andouille Cajun sau- 
sage, tarragon chicken, orien- 
tal beef salad, bulgar wheat, 
lemon soy chicken, or 
Jicama, a bulbous root vege- 
table that’s like a cross be- 
tween a turnip and an apple 
with orange/Jalapena dress- 


ing. 


Stockton Inn 


istory abounds atthe ~ 
Stockton Inn. The cen- 
terpiece of a small riv- 


erside town, the original struc- 

ture was a private home built in 
1710. A “publick house” begin- 

ning in 1796, it soon became a 
stagecoach stop between New 
York and Philadelphia. 

In the 1830s, stone quarried at 
the site was used to build a 
hotel, which became a favorite 
resting place for drummers (trav- 


Finish your meal with family 
recipes like Mom’s crumb 
cake, or Grandpa’s Pie crust 
gracing Aunt Nina’s apple 
pie. Special items like birth- 
day, anniversary of wedding 
cakes are made to order. 


Catering is available for any- 
thing from a coffee break to a 
fancy dinner, with original 
menus designed for each cli- 
ent. 


Cranbury Food Sampler, 39 


North Main Street, 609-395- 
5575. Takeout gourmet and 
catering cuisine, with a few 
outdoor seats. Tamsen 
Granger, owner. 


7 a.m. to 6 p.m. weekdays, 
until 2 p.m. Saturdays. 
VISA/MC. Checks okay. 
Diet/vegetarian dishes avail- 
able. 


Popular for baked goods, 
lunches, go-withs for family 
meals and corporate cater- 
ing. Vegetarian lasagna or 
eggplant parmesan at $45 for 
12 generous servings, fresh 
fruit platters at $25 and 
$50.Call for special seasonal 
menus for entrees, hors 
d’oeuvres, and desserts. 


Franklin Park 


Aranka’s Hungarian Ameri- 


can Restaurant, 3185 Route 
27 and Delar Parkway, 908- 
297-8060. Hungarian, Classi- 
cal Hungarian/American cui- 
sine. Take out available, 
including homemade style 
Hungarian bakery. BYOB. El- 


eanor Reiss, owner. Chef: 
Aranka Dohanyos, Andy 
Dohanyos. 


Lunch Tuesday through Fri- 
day 11:30-2; Dinner Tuesday 
through Thursday 5 to 9; Fri- 
day and Saturday, 5 to 10; 
and Sunday 1 p.m. to 8 p.m. 
Reservations accepted; 
VISA/MC, AmEx. Wheelchair 
accessible. Private rooms for 
up to 140. 


Entrees priced from $12-18, 
include Wooden Platter for 
Two — lots of good stuff for 
$46, Children’s menu, and ca- 
tering. Two generations of 
Hungarian Americans making 
authentic, hearty food. Nine 
miles North of Princeton. Veg- 
etarian platter, $12.95. 


Wang’s Kitchen, 3221 Route 


27, 908-297-2882. Chinese, 
Mongolian barbecue and Chi- 
nese cuisine. Take out avail- 
able. BYOB. Robert Wang, 
owner. 


11:30 a.m. to 10 p.m. daily. 
Reservations accepted; 
VISA/MC, AmEx. Wheelchair 
accessible. Private rooms for 
10 to 150. Entrees priced 
from $6 to $13. Diet/vegetar- 
ian available. 


Kingston 


The Winepress, 7 South Main 


Street, 609-921-6809. Italian, 
eclectic Italian cuisine. Take 
out available. Liquor. George 
Guadagno, owner-chef. 


Monday to Friday 11:30 to 3 
p.m., 5 to 10 p.m., Saturday 
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5 to 10 p.m., Sunday 5 to 9 
p.m, Cash only. Wheelchair 
accessible. No smoking sec- 
tion. Private rooms for up to 
50. 


Entrees are priced from $6 to 
$16. This Kingston landmark, 
started as a general store in 
the 1850s, has received the 
Wine Spectator Award of Ex- 
cellence in 1992 and 1993. 
Specials change daily, with 
delights such as Veal ala 
Roma ($14.95), medaillons of 
veal sauteed in butter and 
white wine with artichoke 
hearts and fresh mushrooms, 
on linguini with oil and garlic. 
Diet/vegetarian specials such 
as pumpkin tortelloni in 
creamy pesto sauce. 


Lambertville 


Anton’s at the Swan, 43 South 


Main Street, 609-397-1960. 
Modern American cuisine. Li- 
quor. Anton Dodel, 
owner/chef. 


Wednesday through Satur- 
day, 6 to 10 p.m.; Sunday, 
4:30 to 8 p.m. Reservations 
accepted; VISA/MC, AmEx. 
Checks okay. No smoking 
section. Private rooms for up 
to 50. 


Entrees priced from $18-24. 
For the vegetarian, mild chili 
pepper stuffed with goat 
cheese and vegetables is 
available. 


This relatively new restaurant 
in a restored 1870 building is 
a favorite elegant dining spot 


From the old to the new 


The Stockton Inn dates to the 18th century; 
Acacia opened last November; they are 
both part of the U.S. 1 dining tradition 


in Lambertville, where the 
American cuisine is served 
with an emphasis on detail, 
and the ingredients are lo- 
cally grown when available. 
Anton Dodel, owner/chef, 
has been in business since 
February '89, and his cook- 
ing has received excellent re- 
views from the start. The 
menu changes monthly, but 
some recent offerings should 
give you an idea of what to 
expect: crab fritters in chilled 
tomato soup; baked cod with 
a baked potato crust and 
fresh herbed butter; and vari- 
ous lamb dishes, including 
grilled rack of lamb with vege- 
table-filled squash. 


David’s Yellow Brick Toad, 
1495 Highway 179, 609-397- 
3100. American Continental 
cuisine. Take out available. Li- 
quor. W. David Duthie Jr., 
owner. Chef: Shawn Linn. 


Lunch: Tuesday through Sat- 
urday, 11:30 to 2:30. Dinner: 
Tuesday through Saturday, 5 
to 10. Sunday brunch and 
dinner, 11 to 8. Early: full 
course dinner, weeknights 5 
to 7 and Sundays 11 a.m. to 
8 p.m., $17.75. Brunch Sun- 
day, 11 a.m. to3 p.m., ala 
carte. Reservations ac- 
cepted; VISA/MC, AmEx. 
Checks okay. Wheelchair ac- 
cessible. Private rooms 40 to 
160. Outdoor dining. 


Entrees priced from $12-25. 
Located on the site of St. 


Continued on following page 


for weddings, which can be 
viewed from the newly deco- 
rated Glass Room. 

The Stockton Inn, 1 Main 
Street, Stockton, three miles north 


of Lambertville on Route 29. 609- 
397-1250. 


Acacia 


ryan Brodowski has cre- 

ated an elegant, eclec- 

tic, and surprisingly re- 
freshing restaurant just three 


blocks from his childhood 


eling salesmen), 14 of whom could 
enjoy a good meal and a room, and 
stable their horses in what’s now the 
Garden Bar. 

Jumping to this century, during Pro- 
hibition Bill Colligan made the “best ap- 
plejack ever stilled in New Jersey,” 
which sold for a hefty $24. Later, it 
was the favored country haunt of the 
Algonquin crowd — Dorothy Parker, 
S.J. Perelman, George Kaufman and 
friends. Richard Rodgers and Lorenz 
Hart wrote “There’s a Small Hotel 
(with a wishing well)" for the musical 
"On Your Toes,” and immortalized the 
place. 

Jazzman Paul Whiteman, who com- 
missioned Gershwin’s “Rhapsody in 
Blue”, had a farm a m’'e away and 
would often arrive on his horse, 
Mabel, to dine at his favorite table. 

More name dropping? Had we been 
there at the right moment, we might 


have seem F. Scott Fitzgerald, Damon 
Runyon, Clark Gable, Ray Bolger, 
Oscar Hammerstein, Helen Hayes, 
and journalists covering the Lindbergh 
trial who made the Stockton Inn their 
home base. 

Murals painted during that era by 
noted artists in exchange for food and 
lodging decorate the dining rooms. 

The Old Town Tavern still overlooks 
the town’s main intersection and re- 
mains the clearing house for local poli- 
tics and gossip. Guests on romantic 
journeys or escapees from noisy city 
life stay in rooms scattered through 
the Inn’s four buildings. 

The full service restaurant is open 
all week for lunch, dinner, brunch, and 
banquets. It offers a three star menu 
of American and Continental dishes 
featuring fresh seafood and shellfish 
including lobsters. Steaks, roasts, sea- 
sonal game, poultry and fresh pasta 
draw diners from all over the country. 


Appetizers include in-house smoked 
brook trout, roasted eggplant and goat 
cheese ravioli, a trio of salmon featur- 
ing house cured graviax, smoked 
salmon and salmon rilettes. Entrees in- 
clude sea scallops, duckling, mahi- 
mahi, loin of pork, rack of lamb, 
salmon and quail. 

Preparations are contemporary, 
many featuring coulis or salsas of sea- 
sonal, sometimes exotic fruits and veg- 
etables. Sauces are intense reduc- 
tions in the classical manner. Flavors 
abound, yet the use of butters and 
cream is limited. 

The wine list features well priced 
American, French, and Italian offer- 
ings. Full service bars include Co- 
gnacs, cordials, and ports. 

In cooler months, five fireplaces 
keep things cozy. As the seasons 
warm the Garden Pavilions open, with 
waterfalls, a trout pond, and a full bar 
and dance floor. This is a favorite spot 


home. Born in bucolic Lawrenceville, 
Brodowski has taken over the old 
Post Office building and transformed 
itinto Acacia, with a little help from a 
tricky trompe |'oeil artist. 

After graduating from the Academy 
of Culinary Arts in Mays Landing, and 
Six years as chef at the Peacock Inn in 
Princeton, Brodowski knows how he 
feels about food. “Everything on my 
menus is a blend of strong flavors. | 
believe when you bite into 
you should really know you're eating 
Our selections are rapt atl 
light for today’s palate, and | use flav- 
Ors from Indonesia and the South- 
west, for example. With specials each 
night, and a menu that changes about 
every two months, | can serve foods 


that | like, that are really good tasting.” 
change 


Why the menu so often? 
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| NIGSLE | 


& BAR 


jo" 
Malle 
SUNDAY BRUNCH WITH MOM 


11:30 am to 3 p.m. = 
Let’s celebrate Mother's Day with an elaborate 
Sunday Brunch Featuring: 


FRESH SALADS, CARVING STATION, A 
VARIETY OF HOT AND COLD ENTREES, / 
OMELETTES COOKED TO ORDER AND A 

NEVER ENDING DESSERT TABLE. 


John Terrell’s Lambertville 
Music Crews, the first theater- 
the-round under a tent in the 
country. 


On the current menu at the 
Toad you'll find Filet Prat, 
which is medallions of filet mi- 
gnon with crab, broccoli, and 
bernaise sauce; Veal and 
Apple Oporto, which is medal- 
lions of veal with a port demi- 
glaze and apples, currants, 
and raisins; and roast Long 
Island duck with cumberland 


$15.95 adults ie | ; 
: . any items low in saturate 
$7.95 Salteren 10'to 16 fat, salt, and refined sugar 
$4.95 Under 10 are noted on the menu with a 
little green heart. Vegetarian 
BREAKFAST BUFFET B meals include a huge portion 
! 6:30 AM - 11 AM of lasagna, a platter of sepa- 
$7.25 rately sauteed vegetables, 


and a pasta primavera with 
healthful light sauce. 


iv ; 
4° : ep Save room for desserts, like 
bn f a the special frozen lemon souf- 
| att? oy fle with raspberry or straw- 
wD berry sauce. There’s an ex- 


tensive wine list, with many 
offered by the glass. 


Avery popular wedding spot 
for up to 165 guests, the 
grounds include a manicured 
wedding garden and a porch 
for cocktails and hors 
d’oeuvres. Ask about the 
quarterly newsletter about 
the many special dinner 


NEW JERSE Y’S BEST BAGELS* 


: Superb Mexican Cuisine : events and wine tastings 
("Toad Talk”). 
me Ie AM Lawrenceville 


WILLAG 


Junction Acacia, 2637 Main Street, 609- 


ook ae E g 895-9885. progressive Ameri- 
Call for our "Specials!" ° é can Cuisine. BYOB. Bryan 
42 Leigh sa Sandwich Brodowski, chef. 
Princeton, NJ 99¢ unlimited quantity Lunch: Monday to Friday, 
(1 block from Stiebeanson St.) w/coupon till 6-14-93 11:30 a.m. to 2:30 p.m. Sun- 


Once you try ‘em 


day Brunch: 11 a.m. to 2 p.m. 
You'll always buy yum! ie 


Dinner: Monday to Thursday 
6 to 9:30, Friday 6 to 10, Sat- 
urday 5:30 to 10, Sunday 5 
to 9. Brunch Sundays 11 a.m. 


RT 1S. MERCER MALL LAWRENCEVILLE, NJ 
Vd NMOLMAN ‘YLD ‘dOHS NMOLMAN LY SDV TIA 


OPEN 6 AM - 7 DAYS 


FINE DINING 


Progressive American Cuisine 


Menu includes delicious and inventive appetizers, soups, 
salads and entrees. Treat yourself, family, friends 
and business associates to something special. 


Lunch 
Monday-Friday 12:00 - 2:30 


Dinner 
Monday-Thursday 6 - 9:30 
Friday 6 - 10, Saturday 5:30 - 10, 
Sunday 5 - 9 


Sunday Brunch 11 - 2 


2637 Main Street, Lawrenceville, NJ 


(609) 895-9885 


to 2 p.m. Reservations ac- 
cepted; VISA/MC, AmEx. 
Checks okay. Wheelchair ac- 
cessible. No smoking section. 


Entrees priced from $15.95- 
19.95 for dinner, 6.95-9.95 
for lunch or brunch. Vegetar- 
ian specials are available 
nightly. 


Enzo’s La Piccola Cucina, 
1906 Princeton Avenue, 609- 
396-9868. Italian, Italian cui- 
sine. Take out available. 
BYOB. Rita, Enzo, and Anna 
Scozzari, owners. Chef: 
Vincenzo Severino. 


Lunch: Tuesday through Fri- 
day, 11:30-2. Dinner: Tues- 
day through Thursday, 4 to 
10; Friday and Saturday, 4 to 
11; Sunday, 4 to 10. Checks 
okay. Wheelchair accessible. 


Entrees priced from $9-19. 
Zuppa di pesce: combines all 
kinds of seafood: lobster, 
shrimp, mussels, calimari, 
clams, and scallops over lin- 
guini with marinara sauce or 
garlic and oil ($18.95). For 
vegetarians, eggplant parme- 
san and various pastas are 
available. 


Ground Round, Route 1, 
across from the Motor Vehi- 
cle inspection station, 609- 
896-0030. Bordentown loca- 
tion: Route 130 and 206, 
609-298-0274. Family din- 
ing/American cuisine. Liquor. 
Reservations accepted for 
groups of ten or more. Wil- 
liam A. Meyer, owner. 


Daily, 11 a.m. to 1 a.m. Break- 
fast buffet, Sunday 9 to noon, 
$5.95 adults, $2.95 kids. 
VISA/MC, AmEx. Wheelchair 
accessible. No smoking sec- 
tion. 


Stop for lunch, dinner, or late 
night cocktails and snacks. 
Start with crispy fried potato 
skins with cheese sauce or 
sour cream and chives, or 
fried mushrooms. Or for a big 
crowd, there’s a 30-piece por- 
tion of Buffalo wings for just 
$7.95 (smaller portions are 
available). 


If you can’t decide, try the 
Pot 0’ Gold. It’s a platter of 
fried mushrooms, batter 
dipped broccoli, onion rings, 
mozzarella, and egg rolls, 
served with cheddar cheese 
and honey-mustard sauce. 
Quite a challenge for only 
$5.95. 


There are plenty of sand- 
wiches under $5, soups and 


chili for under $3. And salads! 
Chef, spinach, Ceasar, beef 
or chicken taco, and the most 
popular, Cobb. 


Chicken is served fried or 
Parmesan, cajun, teriyaki 
style or barbecued. Ribs 
come in a small sampler, a 
full rack, or with chicken or 
steak. ($4.95 to $11.95.) 


Seafood dishes include a 
char-broiled swordfish steak 
for $10.95, fried clams for 
$5.95, shrimp scampi for 
$10.95 and the Davy Jones 
— fried shrimp, clams, and 
flounder for $8.95. 


Personalize your own burger 
with cheese, fried onions, 
blue cheese and bacon, and 
other goodies for around $5. 
Or, make an attempt at the in- 
famous “Garbage Burger” 
with everything you can imag- 
ine for just $5.25. 

You'll enjoy Mexican, Italian 
and stir fry dishes, too — try 
the filet mignon in an Oriental 
sauce with fresh vegetables 
served on a bed of rice with 
garlic bread for $11.95. 


Mercerville 


Jerry’s, 1701 Hamilton Ave- 


nue, 609-890-8086. Italian 
specialties, Continental, and 
American cuisine. Take out 
available. Liquor. Jerry 
Tuccillo, owner. Chef: Nicho- 
las La Cava. 


Lunch: Tuesday through Fri- 
day, 11 to 3. Dinner: Tuesday 
through Sunday, 5 to 11. Res- 
ervations accepted; 
VISA/MC, AmEx. Checks 
okay. Wheelchair accessible. 
Private rooms up to 45. 


Entrees priced from $7-16, 
with diet/vegetarian meals 
available. 
Knick-knack-o-rama in this 
cute little restaurant at the 
corner of Hamilton Avenue 
and Kuser Road. Even the 
bar has “lace curtains and 
Victorian accents,” reports 
Jerry Tuccillo, the Trenton 
dentist who runs the place. 
And there’s a dining room to 
match, jam packed with all 
manner of Victoriana. 


If you didn’t already know 
that Jerry’s is run by a den- 
tist, a visit might well make 
yOu guess as much. It's as 
clean and efficient an eatery 
as you're likely to find, with 
impeccable service that is 


Crown Of India 


Fxolic Indian Cuisine 
Fie Food & Quality Service 


TAKE-OUT $5.95 


7? Days a Week 


SSS 


All You Can Eat LUNCH BUFFET 


96% 


POU! | 
OSSSES GIN 


Come enjoy our mouth-watering 28 course Grand Buffet 
or choose from our extensive selection of dinner items. 
You are sure to agree that we live up to our motto of 
‘Fine Food & Quality Service at a Reasonable Price." 
So drop in for lunch or call for dinner reservations. 


15% OFF i 


eG EI 


" ANY DINNER CHECK 
With Coupon Only 


Princeton Meadows Shopping Center 
660 Plainsboro Rd., Plainsboro 


(609) 275-5707 


quick, friendly, and thorough. 
The menu tends toward the 
Italian, with reasonable 
prices on its extensive offer- 
ings. 


For appetizer, you might try 
stuffed mushrooms, ($4.95) 
or the hot antipasto ($5.50). 
The entrees include the local 
favorite, vodka rigatoni 
($10.95), plus stuffed sau- 
sage parmagiana ($13.95), 
chicken valencia ($13.95), 
and veal saltimbocca 
($15.95). The dessert selec- 
tion is extensive, with tartufo 
($4.25), raspberry chocolate 
truffle ($3.50), and cannoli 
($2.75). 


Monmouth 
Junction 


Rumbleseats Restaurant, 
South Brunswick Square, 
three miles north of 
Princeton. 908-329-2044. 
American cuisine. Liquor. Wil- 
liam A. Meyer, owner. 


Daily, 11 a.m. to 2 a.m. 
Brunch Sunday brunch buf- 
fet, 10 a.m. to 2 p.m., $9.95 
adults, $4.95 kids. Reserva- 
tions for 10 to 30; VISA/MC, 
AmEx. Takeout available. 
Wheelchair accessible. No 
smoking section. 


Acheertul, relaxed, and con- 
venient spot for prime rib, 
seafood, steaks, chicken, 
Mexican, and stir fries. 
Rumbleseats welcomes cou- 
ples, families, business folks, 
and large parties. 


Deli style sandwiches are 
$4.25, with specials like 
French dip, chicken parme- 
san, Philly cheese steak, or 
roast beef smothered with 
cheddar and grilled on swirl 
bread. 


Fun finger foods like mozza- 
rella stix, nachos, wings, ribs, 
pick ’n’ peel shrimp, egg rolls 
and fried veggies are $2.95 
to $8.95. 


If you’re still hungry, try floun- 
der with crab meat stuffing 
for $9.95, steak and chicken 
for $7.95, or surf and turf at 
the market price. 


Beef dishes include a choice 
New York sirloin, Cajun prime 
rib, filet mignon, teriyaki 
steaks, and T-bones. 
Chicken teriyaki, Cajun 
chicken, and barbecued 
breasts with tangy sauce are 
favorites. 


Mexican goodies like 
chimichangas (a large tortilla 
with the works — beef, green 
salsa, lots of melted cheese) 
and Italian dinners like fettu- 
cini alfredo or stuffed shells, 
plus personalized burgers 


B 


Fine European Cuisine 


and more make this one of 
the most extensive casual 
menus anywhere. 


South China Restaurant, 


4095 Route 1, South Bruns- 
wick Square. 908-274-0505. 
Chinese, Hunan, Szechuan, 
Cantonese cuisine. Take out 
available. BYOB. 


Sunday to Friday, 11 a.m. to 
10 p.m. Friday and Saturday 
to 11 p.m. Reservations ac- 
cepted; VISA/MC, AmEx. 
Wheelchair accessible. 


Entrees are priced from $7 to 
$11. Customers rave about 
the overflowing buffet with 40 
tasty items for lunch ($5.85) 
or dinner ($8.95). It includes 
General Toas Chicken, spare 
ribs (at dinner only), string 
beans and pork, Hunan royal 
shrimp with black bean sauce 
and sauteed vegetables, hot 
fried appetizers like chicken 
wings, shrimp toast and fan- 
tail shrimp, plus cold sesame 
noodles and homemade al- 
mond cookies. Diet/vegetar- 
ian are available. 


New Brunswick 


The Frog and the Peach, 29 


Dennis Street at Hiram. 908- 
846-3216. New American cui- 
sine. Liquor. James Black 
and Elizabeth Alger, co-own- 
ers. Chef: Stanley Novak. 


Lunch: Monday through Fri- 
day, 11:30 to 2:30. Dinner: 
Monday through Saturday, 
5:30 to 10:30; Sunday, 4:30 
to 9:30 (Bar opens 3:30). Fri- 
days-Saturdays, late menu 
11 a.m. to 1 p.m. Reserva- 
tions accepted; VISA/MC, 
AmEx. Checks okay. Wheel- 
chair accessible. No smoking 
section. Private rooms 80 to 
100. Outdoor dining. 


Entrees are priced from 
$16.50-27. Diet/vegetarian 


menu items made without but- . 


ter or cream are clearly 
marked. 


In what was once the Home 
News’ printing plant, Jim 
Black and Elizabeth Alger 
have established an elegant 
part of New Brunswick’s cul- 
tural Renaissance. The mini- 
malist design has created a 
dramatic setting for dishes in- 
fluenced by many cuisines. 


For those of you who wonder, 
the name comes from a com- 
edy sketch by Peter Cook 
and Dudley Moore that 
spoofs French cooking. 


Chef Stanley Novack, most 
recently of the River Cafe on 
the waterfront in Brooklyn, 
has created a remarkable 
array of delectable offerings, 
playing on contrasts of tex- 


ture and taste in surprising 
ways. 


Consider the seafood and 
herb ravioli appetizer with 
shellfish broth and 
mascarpone cream ($11). Or 
the pan seared beef tender- 
loin with warm blue cheese, 
walnut oil and wafers ($9.50). 
Inventive salads include a 
crisp duck confit leg with 
warm bacon and fingerling 
potato salad in a sweet and 
sour mustard oil dressing 
($9.50). 


Dinner entrees range from 
seafood to fresh pasta to 
lamb. One delicious sounding 
meal is black pepper seared 
tuna with tasso ham, black 
eyed peas, crisp squid and 
roasted peppers in a smoked 
tomato vinaigrette, cooked 
with no butter or heavy 
cream ($25.00). The pan 
seared Peking duck breast 
with duck confit sausage and 
creamy herb rissoto ina 
smoked tomato demi-glaze is 
$21.50. 


New Hope 


Logan Inn, 10 West Ferry 


Street, 215-862-2300. Ameri- 
can cuisine. Take out avail- 
able. Liquor. Maggie Smith, 
manager. Chef: Alverio Fias- 
chi. 

Breakfast: 8 a.m. to 11:30 
a.m. daily. Lunch: 11:30 a.m. 
to 4 p.m. daily. Dinner: Sun- 
day through Thursday, 4 to 
10; Friday and Saturday ’til 
11. For early diners, there’s a 
cafe menu, with most items 
$4.25 to $7.25. Reservations 
for parties of 6 or more, and 
on holidays; VISA/MC, 
AmEx. Wheelchair accessi- 
ble. No smoking section. Pri- 
vate rooms up to 65. Outdoor 
dining. 

Entrees priced from $12-17. 
Diet/vegetarian dishes are 
available. 
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LAGE 
Exceptional Catering 
Is pleased to announce 
| the exclusive wen oe of 
Cloister Inn Clu 
of Princeton 
offering an elegant 
“| European environment 
for your wedding 
or special event. 
Call Alan Aptner 
609-924-8587 
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The Food Court at 
Forrestal Village 


Ben & Jerry's 


Ice cream & yogurt 


My Favorite Muffin 
Specialty muffins & gourmet coffee 


Valentino's Pizzeria 


& Pasta Perfect 
Italian food, salads & specialty 
pick-a-pasta 


California Smoothie 
Deli sandwiches, salads & creamy 
Smoothies 


Philadelphia Steak 
& Subs 


Cheesesteak sandwiches, various 
subs & make your own salad bar 


Boardwalk Cafe 
Fresh seafood grill, daily specials 


Underground Potato 
Baked potatoes with variety of 
fillings, french fries & salads 


Chow to go 
Chinese cuisine 
La Tablita 

A Mexican fiesta 


Old Tyme Turkey 
Fresh turkey platters & sandwiches 


Roli Boli 
Fresh baked French bread rolled 
around your favorite filling 


Pe, 
ne eed 


Continued on following page 


U.S. 1 Dining & Entertainment Guide 
‘This very useful 128-page perfect bound book profiles more than 400 area 


restaurants. Menu styles, price ranges, plus voting from our readership on the 
favorite elegant and ethnic restaurants, undiscovered jewel, etc. Fully 


indexed. 


Call 609-452-0038! 


PIZZAS: 
Original Thin Crust 
Thick Crust Sicilian 


Toppings: Pepperoni, sausage, peppers, 


entino’s 


/ — o o 


\ IZZETIA 
Trattor la 


onions, mushrooms, spinach, broccoli, 
primavera, garlic, black olives, anchovies, ricotta 


Famous Stuffed Pizza 


Meat Stuffed & Vegetable Stuffed 


White Pizza: Three Cheese, Spinach, Broccoli, 


Primavera & Fresh Tomato 


SALADS: Prepared fresh daily 


Tossed Green Salad, Pasta Salad 
& "Create Your Own" House Salad 


WE DELIVER 
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— 11 great tasting homemade sauces — 
— 8 different pastas — 


Step 1— pick-a-pasta 


Step 2 — pick-a-sauce 
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Pastas Sauces 
The Art C U 1 609-520-1191 Spaghetti Fettucini Primavera Marinara 
ine ch Fettucini Linguini Classic T: to Alfredo 
polis the ‘C wie ° Fax 609-520-0048 Pencil Points Angel Hair arr Basil Cream | 
Tortellini Cavatelli White Cla Pink V ) 
L = oneeer Mon.-Sat. . ‘ Chasse Gliedan Yoabe Cac @O8 ) 
ora G, G) i cad llam - 9pm Sundried Tomato Cream | 
Cocktails younda CVA} i 
refer tie 7 | Ht sun. AEs $2.29 to $4.25 * Plus Daily Pasta Specials 
Classical Guitar: country setting 12-6pm 


Wed. & Thurs. 


Na 
Phone or Fax Us. 609-520-1191 * Fax 609-520-0048 


RE de Lunch ¢ Dinner ¢ Cocktails fe ft OS ad Fey, Tec L TO GO. | 


a = seine! ane: 29 MARKET HALL — PRINCETON FORRESTAL VILLAGE, PRINCETON || 
609.695.0155 Newtown, | 


215- 2 PIZZA, PASTA & SALADS ALL UNDER THE SAME ROOF! 
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BENNYS PIZZ, 


BENNY'S DEEP DISH PIZZA 
By the slice or the pie 


’ 
I 
i 
SPECIAL PIES | 

Spinach Pie, White Pizza, Pesto Pie, Broccoli & Tomato, | 
Eggplant, Sausage & Pepperoni, Seafood, Artichoke Hearts i 
& Black Olives, Stuffed Pies, 5 Fresh Veggie Pie i 
I 

j 

A 
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BENNY'S CALZONE 
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The 
Cranbury, Food 


Sampler 


39 No. Main St., Cranbury, N.J. 08512 


609-395-5575 


Corporate Specialties 
Delivered to Your Door 


Platters 
Assorted sandwiches cut in half arranged 
on platter $4.75 per person 
with potato salad, coleslaw, 
vegetables vinaigrette or pasta salad, 
choose one $6.25 per person 


Mini Croissant Sandwiches 
(24 hours notice required) 
Assorted sandwiches on fresh baked mini 
croissants,2 perperson $5.00 per person 
with choice of one salad $6.50 per person 


Deli Platter 
Roast Turkey Breast, Ham, Roast Beef, 
Salami and Assorted Cheeses with 


Rolls & Bread $5.00 per person 
with choice of one salad $6.50 per person 
Dessert Platter 


Our assorted desserts in bite size pieces 

attractively arranged, may include brownies, 

linzer bars, lemon squares, assorted cookies 
sm. $15.00 med. $25.00 lg. $35.00 


Place settings available at a charge of .50 per 
person (includes paper plates, cups, plasticware 
and napkins) 


— Spring Special — 
Free Delivery 
| with COD Orders, Min $25 
Starting April 1, we are open at 7:00 am 


Monday Through Friday 7 am - 6 pm, Saturday 7 am - 2 pm 
2 hours notice for same day delivery, please 


Continued from preceding page 


The oldest building in New 
Hope, the Logan was re- 
stored recently and now fea- 
tures extensive outdoor seat- 
ing in-season. It has been an 
inn since 1727, making it one 
of the five oldest continu- 
ously run inns in the United 
States. 


Inside, you'll find a Victorian- 
style greenhouse garden din- 
ing room, and a taproom com- 
plete with darts. The bar 
features fragments of old mu- 
rals found in the walls during 
the restoration. And in addi- 
tion to the restaurant, there 
are 16 guest rooms ranging 
from $75 to $150 per night, 
depending on the season. 


In the restaurant, dinner en- 
trees include crab cakes 
($16.95), chicken valdostana 
($14.95), and daily fresh fish 
specials in the $17 range. 
Beef dishes are all Black 
Angus — filet mignon, prime 
rib, or sirloin steaks. Appetiz- 
ers offered include fresh moz- 
zarella with virgin olive oil for 
$6.95 and chicken liver pate 
($6.45). There are a number 
of vegetarian offerings as 
well. 


Newtown 


Jean Pierre’s Restaurant, 101 
South State Street, 215-968- 
6201. French, Classical 
French cuisine. Liquor. Jean 
Pierre Tardy, chef. 


Lunch: Tuesday through Fri- 
day 11:30-2; Dinners: Tues- 
Sat 5:30-9:30 p.m., Sunday 4 
to 8 p.m. Early: a 3-course 
lunch ($17.50). Reservations 
accepted; VISA/MC, AmEx. 
Checks okay. Private rooms 
8 to 20. 


Entrees are priced from $20 
to $30. Located in a building 
constructed in 1747, Jean 
Pierre’s is a sumptuous, inti- 
mate atmosphere for deli- 
cious entrees like Coulibiac 
of Salmon, and desserts like 
Marquis de chocolat with 
three sauces. 


Siam Cuisine, 2124 South 
Eagle Road, Village at New- 
town Shopping Center. 215- 
579-9399. Thai cuisine. Take 
out available. BYOB. Chum- 
long Deangdeelert (Mr. 
Long), owner. 


Lunch: Tuesday through Sat- 


“I \} 
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* Cookware & Gadgets 
¢ Cookbooks 
* Kitchen Gift Ideas 


The Ellsworth Center, Princeton Junction 
33 Princeton-Hightstown Rd. (Rt. 571) 


(609) 799-4496 


ours: Mon. - Fri. 10 a.m. - 6 p.m., Sat. 10 a.m. - 4 p.m. 
Thursday 10:00 a.m. - 7:30 p.m. : 


urday, 11:30 a.m. to 3 p.m. 
Dinner: Tuesday through Sat- 
urday, 5 to 10; 'til 11 on Fri- 
day and Saturday; and 4 to 
10 Sunday. Early: Three- 
course lunch special $7.95. 
Reservations accepted; 
VISA/MC, AmEx. Wheelchair 
accessible. No smoking sec- 
tion. Private rooms up to 20. 


Entrees priced from $7 to 
$15. For vegetarians, Tofu 
curry ($8.50) and stir-fry veg- 
etables ($7) are available. 


This Newtown branch of a 
well-known Philadelphia res- 
taurant serves all your Thai 
favorites, including Phad Thai 
($8.95), Thai curry chicken 
and beef ($8.50), spicy tama- 
rind salmon ($13.95), and 
grilled chicken with sweet 
and sour sauce ($8.95). 


North Brunswick 


Sunny Garden Il, 2205 Route 
1 South, Shops at Commerce 
Place. 908-821-8886. Chi- 
nese cuisine. Take out avail- 
able, with free delivery in a 3- 
mile radius. BYOB. Douglas 
Koo, manager. 


Monday to Thursday, 11:30 
a.m. to 10 p.m. Friday to 10, 
Saturday noon to 11, Sunday 
noon to 10. Reservations ac- 
cepted; VISA/MC, AmEx. 
Checks okay. Wheelchair ac- 
cessible. No smoking section. 


Entrees are priced from 
$6.45 to $24.50. 


The same folks who created 
Princeton’s best Chinese res- 
taurant have expanded north. 
Lunch includes your choice 
of 25 entrees plus soup (so 
full of noodles, almost a meal 
in itself), and rice. Favorite 
dinners are scallops with 
black pepper sauce for 
$11.45, traditional Mandarin 
pork loin for $8.95, and spe- 
cial creaky chicken — 
chicken breast stir fried till it’s 
crunchy, then sauteed with 
ginger and spicy hot pepper 
sauce. Diet/vegetarian dishes 
are available. 


Whalebones by the Lake, 97 
Church Lane, Lake 
Farrington. 908-297-4104. 
Seafood cuisine. Take out 
available. Liquor. Frank and 
Carol Shamy, owners. 


Lunch: 11 to 2:30 daily. Din- 
ner: 5 to 10 daily, with the bar 
open 'til 1 a.m. Early: Mon- 
day through Friday, 5 to 6:30. 


VISA/MC, AmEx. Wheelchair 
accessible. No smoking sec- 
tion. Private rooms up to 45 
inside, 100 outside. Outdoor 
dining and great views in a 
surprising lakeside setting. 
Entrees priced from $9.95- 
24.95. Diet/vegetarian dishes 
are available. 


Plainsboro 


Crown of India, 660 
Plainsboro Road, Princeton 
Meadows Shopping Center. 
609-275-5707. Indian cui- 
sine. Take out available. 
BYOB. Surindar and Kewal 
Singh, owners. 


Lunch: weekdays, 11:30 a.m. 
to 2:30 p.m.; Saturday and 
Sunday, noon to 3:30. Din- 
ner: Sunday through Thurs- 
day, 4:30 to 10; Friday and 
Saturday ’til 11. Reservations 
accepted; VISA/MC. Checks 
okay. Wheelchair accessible. 
No smoking section. Private 
rooms for up to 40. 


Entrees are priced from $9- 
17. Many diet/vegetarian 
choices are available. 


Princeton Meadows Country 
Club, 70 Hunters Glen Drive, 
609-799-8315. Casual dining 
cuisine. Take out available. Li- 
quor. Sandy Cesare, man- 
ager. 


Monday through Friday, 11 
a.m. to 7 p.m., Saturday and 
Sunday, 7 a.m. to 7 p.m. 
VISA/MC. Checks okay. 
Wheelchair accessible. Pri- 
vate rooms are available in 
the off season only (golfers 
keep the place busy). 


Entrees are priced from 
$3.50-5. Lunch specials are 
offered on weekdays, such 

"as a honey nut chicken plat- 
ter with potatoes and vegeta- 
bles for $4.95. 


Princeton 


Annex Restaurant, 128.5 Nas- 
sau Street, downstairs, 609- 
921-7555. Italian cuisine. 
Take out available. Liquor. 
Henry Carnevale, owner. 


Monday-Saturday 11:30 a.m.- 
10 p.m.; late menu until mid- 
night. Early Bird Specials 
Monday to Thursday from 
3:30 to 5:30. Reservations ac- 
cepted for large parties; 
Checks okay. No smoking 
section. 


Entrees (priced from $5.95- 
18), include pasta, prime rib, 
seafood. Vegetarian pastas 
are available. 


Cafe Nicole at Novotel Hotel, 
100 Independence Way, 609- 
520-1200. European with 
American influence. Liquor. 
Ken Gallo, food and bever- 
age director. Chef: Vic Bruba- 

er. 
6 a.m. to midnight daily, 
breakfast buffet Saturday and 
Sunday 6:30-11 a.m. Early: 
daily specials from 3 to 6 
p.m. including entree, soup 
or salad, dessert and coffee, 
tax and tip for $9.95. Reser- 
vations accepted; VISA/MC, 
AmEx. Wheelchair accessi- 
ble. No section. Pri- 
vate rooms for up to 100. 


Entrees are priced from 
$5.00-16.95. In addition to 
steaks and seafood, the new 
menu includes a grilled vege- 
table platter with grilled po- 
lenta in a pesto vinaigrett for 
$6.95. And there are 
original offerings daily, includ- 
ing heart smart meals and 
vegetarian delights. 
Chambers St. Deli, 11 Cham- 
bers Street, 609-924-5717. 


Kosher, Italian, Homemade 
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Deli cuisine. Take out avail- 
able, and delivery. Melanie 
O'Shea, manager. 


8 a.m. to 5:30 Monday to Fri- 
day, Saturday 9 to 3, Closed 
Sunday. Checks okay. 


Located in the basement 
right across from the old fire- 
house, in a building dating 
from 1900. Entrees, priced 
from $3.75-6.50, include 
BBQ chickens on the rotis- 
serie, great deli style sand- 
wiches, hot dogs, daily spe- 
cials. Diet/vegetarian: garden 
salads, egg salad platter, 
fresh cucumber, fruit, pasta, 
and health salads. 


3 
Clancy’s Place, North Harrison 


Street, Princeton Shopping 
Center. 609-921-8646. Ameri- 
can Continental cuisine. Take 
out available. BYOB. Sean Cl- 
ancy and Vince Puleo, man- 
ager/owners. Chef: Ray Mur- 
phy. 

Monday through Thursday, 
11:30 a.m. to 9 p.m.; Friday, 
11:30 a.m. to 10 p.m.; Satur- 
day, 11 a.m. to 10 p.m.; Sun- 
day 11 to 8:30. Early: 15 per- 
cent discount for seniors, 
weeknights 4 to 6. No special 
brunch, but both breakfast 
and lunch items served Satur- 
day and Sunday until 4 p.m. 
VISA/MC. Wheelchair acces- 
sible. No smoking. Outdoor 
dining on a patio far from 
cars. 


Entrees priced from $5-12, in- 
clude daily specials. Many 
items are vegetarian or 
healthy: vegetarian fajita, 
grilled vegetable sandwich, 
pasta primavera, and many 
light entrees developed with 
nutritionists from the Prince- 
ton Medical Center. 


Popular, casual, and pretty 
cheap, Clancy’s has devel- 
oped a loyal following with its 
nostalgic 50s decor. One of 
the most family friendly 
places around, it offers a var- 
ied kid’s menu, and healthful 
meals for grownups. 


The weekend menu features 
Romeo's eggs, scrambled 
with peppers, scallions, toma- 
toes, and served with guaca- 
mole and cheese and stuffed 
in a tortilla ($5.95), and all 
manner of pancakes, includ- 
ing the strawberry and ba- 
nana ($4.95). 


At dinner, you'll find Mexican 
pizza, shrimp murphy (shrimp 
sauteed in olive oil and herbs 
over linguine, low in fat and 
sodium, $8.25), Danish baby 
back ribs ($8.95 small, 
$12.95 large), brownie de- 
luxe with ice cream, great for 
sharing. The Leona burger is 
for those who want every- 
thing. It’s got cheese, onions, 
peppers, barbecue sauce, 
and bacon and goes for 
$6.35. Chicken renato is 
strips of grilled chicken 
breast saute with artichokes, 
black olives, and tomatoes in 
olive oil with garlic and herbs 
on linguine for $8.95. 


Cox’s Market, 180 Nassau 
Street, 609-924-6269. deli 
cuisine. Take out available. 
Sandy Soriano, owner. 


Weekdays 6 a.m. to 5:30 
p.m., Saturday 7 to 4 p.m., 
closed Sundays. Checks 
okay. Wheelchair accessible. 


Sandwiches at $3.25 to 4.95, 
plus fresh roasted chickens, 
lasagna, vegetable tarts, 
great Hoboken breads, fresh 
baked muffins and crois- 
sants, gourmet coffees. 
Diet/vegetarian available.Run 
for 63 years under various 
managements, Cox’s will 
soon be roasting fresh pea- 


nuts like the original owners. 


Crystal Garden Cafe at the 
Hyatt, 102 Carnegie Center, 
609-987-1234. American 
Grille Cuisine. Take out avail- 
able. Liquor. Bob Jenkins, 
manager. Chef: Charles 
Kehrii. 


6:30 a.m. to 10 p.m., week- 
ends 7 a.m. to 10:30 p.m. 
Brunch Sunday 11 to 3, 
$22.95. Reservations ac- 
cepted; VISA/MC, AmEx. 
Wheelchair accessible. No 
smoking section. Private 
rooms up to 100. Outdoor din- 
ing. Entrees priced from 
$17.50 to 21. 


A new lunchtime appetizer is 
the antipasto bar with chang- 
ing assorted salads: tradi- 
tional antipastos, Mediterra- 
nean artichoke, marinated 
mushrooms or bean salads, 
plus marinated scungilli, 
calimari, fresh mozzarella, 
etc. ($5.50 for 1, $8.50 for 2). 


At dinner the lightly black- 
ened salmon with basmati 
rice and petite vegetables is 
$21. For vegetarians, 
steamed vegetables and 
fresh fruit are available. 


Lahiere’s Restaurant, 5-11 
Witherspoon Street, 609-921- 
2798. Contemporary Ameri- 
can cuisine. Liquor. Joe Chris- 
ten, owner. Chef: Mark 
Fenner. 


Lunch: Monday through Fri- 
day, 11:30 to 2:30; Saturday, 
11:30 to 2. Dinner: Monday 
through Thursday, 5 to 9:30; 
Friday and Saturday, 5 to 10. 
Reservations accepted; 
VISA/MC, AmEx. Checks 
okay. Wheelchair accessible. 
Private rooms for 15, 20, or 
40 people. 

Entrees priced from $18-27. 
Diet/vegetarian available on 
request. 


Nassau Inn (see Palmer's. 
the Greenhouse, Tap 
Room), Palmer Square, 609- 
921-7500. Wheelchair Acces- 
sible, Private rooms for 10 to 
220. 


Palmer’s at the Nassau Inn, 
Palmer Square, 609-921- 
7500. 

Open 6:00 to 10:00 p.m. 
Tuesday through Saturday. 
Reservations accepted, 


Wheelchair accessible. 
VISA/MC, AMEX 


Princeton Forrestal Village, 
Market Hall, 100-390 Village 
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Boulevard, Princeton Forres- 
tal Village. 609-799-7400. 


Pick your food from one of 
the many eateries and enjoy 
it on the terrace upstairs or 
on the courtyard level: Ben 


and Jerry’s |lce Cream, Board- 


walk Seafood Grill, California 
Smoothie, Chow To Go, La 
Tablita, My Favorite Muffin, 
Olde Tyme Turkey, Philadel- 
phia Steak & Sub, Roli-Boli, 
Roy Rogers, The Under- 
ground Potato, Valentino's 
Pizzeria- Trattoria. 


Scanticon Princeton (Black 
Swan, Tivoli Gardens, Co- 
penhagen Restaurant), 100 
College Road East, 609-452- 
7800. 
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ForGet Your ReseRvATIONS 


It’s only Lunch, Dutch of Course! 


A hot new service 
that helps you 
meet great people 
who are busy 
professionals like 
you. Call us and 
we'll arrange 


lunch or drinks.. 609-393-DATE 


Serving the Princeton Community 


Lers 
Go 
Dutch! 


Continued on following page 


A bowl of oatmeal. 


Or The Scanticon 
Sunday Brunch. 
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waffles, quiche, 
fruits. 
cheeses, 
pastries, 
five hot 
luncheon 
entrees, our fabulous egg 
dessert buffet and more.* Sip your compili- | 
mentary glass of champagne as you listen 
to the relaxing sounds of the piano. 


s20°° per person. 
Pius tax and gratuities 


Serving ? 
s aAgSPIAWEG MAY ves 
Selections may vary 


= The Scanticon 
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It's A Great Deal of Fun! 


LAWRENCEVILLE 


Route | 


609-896-0030 


OPEN 7 DAYS 
41:00 A.M. - 2:00 A.M. 
Major Credit Cards 
Accepted 


BORDENTOWN 
Rts. 130 & 206 
609-298-0274 
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If you're looking for Quality 
Grappa, Tiramisu Liqueur, a 
glass of Vernaccia, Rossa Di 
Montalcino, or Fabulous Vin 
Santo... 
there's only ONE PLACE in 
PRINCETON. 


If you're looking for the 
Finest Specialty Pizza and 
Pasta with Unique Character 
and Atmosphere... 
there's still only ONE PLACE... 


21 Palmer Square East, Princeton, NJ 08542 
(609) 921-1974 


HANS 
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Schoemaker’s Gourmet 
Pizza, 30 Palmer Square 
East, 609-683-7997. Take out 
available. Erik Schoemaker, 
president. 


Monday through Thursday, 2 
p.m. to 8 p.m.; Friday noon to 
9; Saturday and Sunday, 
noon to 8 p.m. Checks okay. 
Wheelchair accessible. 


$7.95 for a large pizza plus 
$1.50 per topping. Medium 
and small also available. “We 
Make It, You Bake It” is their 
motto. Takeout or delivery 
are available with prebaked 
sourdough shells and deli- 
cious sauces to choose from. 
Vegetarian pizza available. 


Sunny Garden, 3505 Route 1 
South, 609-452-8182. Chi- 
nese, Chinese cuisine. Take 
out available. BYOB. Yu-Lien 
Yen, owner. Chef: Kam Shing 
Wong. 


Monday through Thursday, 
11:30 to 10; Friday, 11:30 to 
11; Saturday, noon to 11; 
Sunday, noon to 10. Reserva- 
tions accepted; VISA/MC, 
AmEx. Checks okay. No 
smoking section. Private 


Entrees, priced from $6.75 to 


$25, include inventive Chi- 
nese fare such as sesame 
shrimp, duck with black bean 
sauce, and crispy whole fish 


at the market price. Diet/vege- 


tarian dishes are available. 


Tap Room at the Nassau Inn, 
Palmer Square. 609-921- 
7500. 11:30 a.m. to midnight 
every day, serving until 10 
p.m.; Lunch buffet and bar 
menu. VISA/MC, AmEx. 
Wheelchair accessible. 


Teresa’s Pizzetta Caffe, 19-23 
Palmer Square East, 609- 
921-1974. Italian, Italian cui- 
sine. Take out available. Li- 
quor. Carlo Momo, owner. 


Monday to Thursday 11 a.m. 
to 11 p.m. Friday and Satur- 
day to midnight, Sunday 
noon to 10 p.m. VISA/MC, 
AmEx. Checks okay. Wheel- 
chair accessible. No smoking 
section. 


Entrees priced from $6 and 
up. It’s an upscale bistro at- 
mosphere with a full restau- 
rant menu — inventive piz- 
zas, salads, pastas, pastries, 
and cappuccino. A cafe atmo- 
sphere right in the center of 
town. Many light and vegetar- 
ian choices are available: en- 


Teresa’s Pizza Colore, 124 


Nassau Street, 609-924- 
0777. Pizzas, calzones, cook- 
ies. cuisine. Take out avail- 
able. Raoul Momo, manager, 
owner. 


Monday to Saturday, 11 a.m. 
to 1 a.m.; Sunday, 11 a.m. to 
midnight. Checks okay. 
Wheelchair accessible. Piz- 
zas priced from $8.30, and 
you can choose from 28 top- 
pings on pesto, white or to- 
mato sauce. Veggie pizza 
available. 


The Fare, Princeton Market- 


Fair. 609-987-1726. Take out 
available. Michael Parlato, 
owner. 


10 to 9:30 weekdays, Friday 
and Saturday til 10, Sunday 
noon to 6. Cash only. Wheel- 
chair accessible. A food em- 
porium at the popular Market- 
Fair shopping center. Sit in 
the food court and be a peo- 
ple watcher or order it to go. 
Bananas, Benny’s Pizza, Ev- 
erything Yogurt, Market 
Meats, and South Philly 
Steaks. 


The Greenhouse at the Nas- 


sau Inn , 609-921-7500. 


7 a.m. to 2 p.m. every day. 
VISA/MC, AmEx. Wheelchair 


ee trees, salads and pizzas. accessible. Princeton’s 


power breakfast address. 


Tivoli Gardens at Scanticon, 
100 College Road East, 
Scanticon-Princeton. 609- 
452-7800. Seafood and Conti- 
nental cuisine. Liquor. 
Joergen Roed, president, 
Scanticon. Chef: Timothy 


POPE: MEANING, acs eee 
SAYING THE NICEST daily specials for $14.95 from 
THINGS ABOUT US... 


6 to 7 p.m., and $15.95 from 
7 to 8. Brunch Sunday, 10:30 
“The buildings are historical and charming, the atmosphere 
is warm and relaxed, the servers are helpful and friendly. The 


to 2:30, buffet, $20.95. Reser- 
vations accepted; VISA/MC, 

food lives up to one's expectation of a Grand Experience.” 

Hunterdon Magazine 


(? 


AmEx. Wheelchair accessi- = 
ble. No smoking section. Pri- 
vate rooms up to 225. 


Entrees priced from $11.50- 
21.50. 
Uncle Earl’s Bagel Factory 
and Cafe, 179 Nassau 
Street, 609-497-3275. Bagel 
Deli Cafe cuisine. Take out 
available. Todd Martin, man- 
ager. 


6:30 a.m. to 8:30 p.m. every 

day. VISA/MC. Wheeichair 
accessible. No smoking. Out- 

door dining with 20 seats. 
Remember the old American = 
Diner? Since its demise, 

we've all been waiting for a 
restaurant in this block. 


Bagels, bagels, bagels — 
just a place to start to de- 
scribe this newly opened 
haunt. The bagels are made 
on premises from scratch, in 
very small batches so you're 
likely to find a warm, fresh fa- 
vorite at any time, even near- 
ing closing time. A dozen is 
just $4.95. And there's more. 


All day long you'll find up to 
10 different bagel sand- 
wiches, eight salads, eight 
10 varieties of bagels. And 

there are soups, chili, and 
cookies and muffins. A 
chicken or steak fajita is mari- 
nated in lemon lime, served 
chilled with sweet peppers 
and onions on a bed of let- 
tuce, tomato, and red onion, 
with salsa ($4.99). 
Dinner specials each day for 
around $5 might include a 
grilled table sandwich 
with chips, soda and a 
cookie (available after 4 

| every day). 

Valentino's Pizzeria Trattoria, 


“.. This is one great place to discover ...” 
The Record 


“Enjoy both an excellent meal and the charm of this 


welcoming old Inn.” 3 Stars 
Princeton Packet 


i REALS 3. 
The Star Ledger 
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Casual Country Dining featuring 
Contemporary American & Continental Cuisine 


Lunch & Dinner Daily * The Early Dinner * Sunday Brunch ¢ Wine & Spirits ¢ Distinctive Lodging 
Wedding, Banquet & Meeting Facilities ¢ 1 Main Street * Stockton, New Jersey 08559 * 609-397-1250 


- 
— 


609-520-1191. Italian cuisine. Take 
out available. Tommy Romano, owner. 


Monday to Saturday, 11 to 9 p.m., 
noon to 6 Sunday. VISA/MC. Wheel- 
chair accessible. Private rooms for 
children's parties. Outdoor dining. 


Entrees priced from $2.95 to $5. For 
dieters and vegetarians, there are sal- 
ads and veggie pizzas. 


Walk into Valentino’s and pick the 

best of both worlds — either fast food 
to go, or a sit down restaurant that 
gets votes every year in U.S. 1's 
readers’ poll for favorite ethnic restau- 
rant. If you are willing to provide your 
own service, you can enjoy an appetiz- 
ing and economical meal that will put 
lots of full service restaurants to 
shame. 


Valentino’s also scores as a pizza 
place. With both thin crust and thick 
crust pizza in a wide variety of styles, 
including white pizza, veggie pizza, 
and the “Famous Stuffed Pizza,” 
Valentino’s provides a hearty choice 
for lunch or dinner. Choose from the 
wide selection ofsalads, pasta salads, 
and create-your-own house salad. 
Valentino's has an alter-ego, Pasta 
Perfect To Go. It features eight kinds 
of pasta, including pencil points, and 
11 sauces for you to mix and match 
with the pastas as you choose. 


Princeton Junction 


En Route, 2 Wallace Circle, under the 
Princeton Junction train station. 609- 
799-8844. Gourmet takeout cuisine. 
Louise and Cuyler Matthews, owners. 


Monday through Friday, 5 a.m. to 6:30 
p.m. Checks okay. 


Entrees priced from under $5. 
Diet/vegetarian available. 


Stockton 


The Stockton Inn, 1 Main Street (Route 
29), 609-397-1250. Contemporary 
American & Continental cuisine. Take 


out available. Liquor. Andy Mc- 
Dermott, owner. Chef: Stuart 
Pelligrino. 


Lunch: Monday through Saturday, 
noon to 3:30; Dinner: Monday to 
Thursday, 4:30-9:30, Friday until 10, 
Saturday 5-10, Sunday 3:30-9; Sun- 
day brunch, noon to 2:30, from $6.95. 
Early dinner menu Monday to Friday, 
4:30-6:30 except holidays: three- 
course meal for 11.95, also bar menu 
for lunch and dinner. Reservations ac- 
cepted; VISA/MC, AmEx. No smoking 
section. Private rooms up to 200. Out- 
door dining. 


Entrees priced from $14-25. Diet/vege- 
tarian available. 


Trenton & the "Burg 


Amici, 600 Chestnut at Roebling Street, 
609-396-6300. Italian, Italian cuisine. 
Liquor. Bobby V, general manager. 


Lunch: Monday through Friday, 11:30- 


Y“ The Greenhouse 


INTRODUCES... 


__| THE BUSINESSPERSON’S 


LUNCHEON SPECIAL 
Monday - Friday % 11:30 am - 2:00 pm 


*6.85 


CHOICE OF SOUP OR SALAD 
Chef’s Soup of the Day Tossed Greens 


CHOICE OF ENTREE 
Tap Room Burger Fusilli and Shrimp 


Classic Reuben Grilled Chicken Pita 
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2:30. Dinner: Monday through Thurs- 
day, 5-11, Friday and Saturday ’til 12, 
and Sunday ’til 10. Reservations ac- 
cepted; VISA/MC. Wheelchair accessi- 
bie. 


Entrees, priced from $12-37, include 
Rigatoni Vodka, $12.95. 


Casbar Cafe, 702 Pine Street, 609-989- 
0303. Italian/Continental cuisine. Li- 
quor. The Castiello Family, 
owner/chefs. 


Lunches Monday to Friday, 11:30 to 
2:30. Dinners Monday through Thurs- 
day, 5 to 10 p.m.; Friday and Saturday 
until 11; closed Sundays. Reserva- 
tions accepted; VISA/MC. Checks 
okay. 

Entrees priced from $12.95. Diet/vege- 
tarian available with advance notice. 


Cattani’s, 559 Emory Street at Washing- 
ton, 609-396-9696. Italian cuisine. Li- 
quor. Joe Cattani, owner. 

Lunch: Tuesday through Friday, 11:30 
a.m. to 2:30 p.m. Dinner: Tuesday 


through Thursday, 5 to 10 p.m.; Friday 
and Saturday, 5 to 11; Sunday, 5 to 
10. VISA/MC, AmEx. 


Entrees priced from $10 range. 


Chianti’s, 701 Whitaker Avenue at 
Beatty, 609-695-0011. Italian cuisine. 
Take out available. Liquor. Frank 
Chiantese, manager/co-owner. Chef: 
Joseph Chell. 


Lunch: Monday through Friday, 11:30- 
2:30; Dinner, Monday through Thurs- 
day, 5 to 11; Saturday ’til 11:30; Sun- 
day, 3 to 10. Reservations accepted; 
VISA/MC, AmEx. Checks okay. Wheel- 
chair accessible. Private rooms for up 
to 70. 


Entrees priced from $10-15. Diet/vege- 
tarian: salads and pastas available. 


Crecco’s Restaurant, 273 Morris Ave- 
nue, 609-393-6323. Italian, Italian cui- 
sine. Liquor. Vic Tonzillo, owner. 


Lunch: Monday through Friday, 11:30 
a.m. to 3:30 p.m. Dinner: Monday 
through Thursday, 4:30 to 11 p.m.; Fri- 
day and Saturday, 4:30 p.m. to mid- 
night; Sunday, 3 to 11. Reservations 
accepted; VISA/MC, AmEx. Wheel- 
chair accessible. Private rooms for up 
to 40. 


Entrees priced from $10-49. Diet/vege- 
tarian available. 


Cricket’s, 1218 South Clinton Avenue, 
609-396-4188. Continental/Italian cui- 
sine. Liquor. Terri Eide. 


Lunch: Monday through Friday, 11:30 
a.m. to 2:30 p.m. Dinner: Monday 
through Thursday, 4 to 10; Friday, 4 to 
11; Saturday, 5-11; closed Sunday. 
Early: Monday through Friday, 4 to 
5:30. Reservations accepted; 
VISA/MC, AmEx. 


Entrees priced from $10-15. Diet/vege- 
tarian: pastas available. 

Diamond's, 132 Kent Street, 609-393- 
1000. Italian, Italian cuisine. Take out 


available. Liquor. Anthony and 
Thomas Zucchetti, owners. 


Continued on following page 
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Signature Salad Platter 


Min. of 6 people. 


or pasta salad. 


We also offer: 


Beef Roulade & much, much more. 


We offer a wonderful selection of gourmet platters: 


Includes sesame chicken salad, tortellini salad, oriental beef salad. 


Signature Sandwich Assoriment 
An assortment of signature sandwiches with choice of potato salad, cole slaw 


Cranberry's Gourmet Meat & Cheese Platter 

Home baked roast beef & roasted turkey breast featuring Boar's Head Black 
Forest Ham, Jarisburg Swiss & Imported Provolone Cheese with assorted 
Brick Oven Breads. Choice of potato salad, cole slaw or pasta salad. 


Hot Lunch Entrees — Mediterranean Chicken Stew, Vegetable Lasagna, 


{| COME HOME TO | 
Cranberry's 
Gourmet Shoppe 


Corporate Catering 
& Breakfast - Lunch « Dinner | 


(609) 655-0134 


*, ~™ 


$6.50/person 


$6.25/person 


$6.25/person 


Nassau Club Blackened Chicken Breast 
Big Frank’s Super Duper Our Chef's 

Grilled Chicken Sandwich Homemade Meat Loaf : 
The Deli Sandwich Chef's Salad é LA y 
Garden Spinach Salad Bountiful Fruit Salad eis BK 

SIDE OF MUNCHABLES *% $2.50 is 

Baked Beans Fried Mushrooms French Fries i re 
Onion Rings Gt Ra 


Zucchini Sticks 
_ Gb 


NASSAU INN 


TT PALMER SQUARE 
Princeton, NJ 
609-921-7500 
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peberess 


Dessert Platter— A tasteful assortment of brownies, cookies & cake 
squares. 


Hot & Cold Hors d'ouevres, Fruit & Cheese Assortments, 
Breakfast Platters 


FREE DELIVERY: Min. order $25.00 


40A Public Road — MAY SPECIAL — 
Cranbury FREE Cookie & Brownie Platter 
(609) 655-0134 os 


e 
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For Mothers Day... 
give her a gift 
that shows how sweet she is 


ee 


Robinson's Fine Chocolates 


ee 


< Chocolates made on premises 

x - The perfect companion to Fine Dining - 

SS 

x Route 206 ey Montgomery Center e Rocky Hill © 609-924-1124 


Open Monday-Friday 10-8 © Saturday 10-5:30 « Sunday 10-5:30 


Continued from preceding page 


Whalebones by the Lake 


Church Lane on Farrington Lake, North Brunswick, NJ 


(908) 297-4104 


Get away from the bustle in minutes! 
Located between Rt. 130 & Riva Ave. 


i tie ti a a 
Celebrate Mother's Day with us! 


Fresh Food ¢ Outdoor Dining Deck « Lakeside View 
For Lunch, Dinner or a Sunday Meal 


Treat Your Mom 


Sunday, May 9 
Serving from 1:00 pm 
choose from our regular 
menu or one of our 
Mother's Day Specials. : thru Thurs. Excluding Holidays & 


Cannot be combined with any 
other offer or coupon. Valid Sun. | 


Mother's Day. Exp. 5/19/93 US 


& : 
s 
Frequent Diner's Club ® os 
Private Facilities Available 
Business Groups Welcome € 


whelebo 


Entrees from $9.95 to $24.95 
and fresh flowers for Mom 


Lunch: Monday through Fri- 
day, 11:30 to 2:30. Dinner: 
Monday through Saturday, 
4:30 to midnight; Sunday, 
3:30 to midnight; and the bar 
is open every night 'til 2. Res- 
ervations accepted; 
VISA/MC, AmEx. Checks 
okay. Wheelchair accessible. 
Private rooms up to 65. 


Entrees priced from $11-30. 
Diet/vegetarian dishes avail- 
able. 


Francesco’s Ristorante, 302 


South Franklin Street at 
Roebling, 609-989-0101. Ital- 
ian, Northern Italian cuisine. 
Liquor. Nancy DiMeglio, 
owner. 


Lunch: Monday through Fri- 
day, 11:30 a.m. to 2:30 p.m. 
Dinner: Tuesday through 
Thursday, 5 to 9:30 p.m.; Fri- 
day through Sunday, 4 to 
9:30. Reservations accepted; 
VISA/MC, AmEx. Wheelchair 
accessible. No smoking sec- 
tion. Private rooms. 


Entrees are priced from $12- 
20. 


Good Time Tavern, 160 As- 


hmore Avenue at Anderson 
Street, 609-695-5067. Italian, 
Italian cuisine. Take out avail- 
able. Liquor. The Costa Fam- 
ily, owner/chefs. 


Lunch: Monday through Sat- 
urday, 11 a.m. to 4 p.m. Din- 
ner: Monday through Satur- 
day, 4 p.m. to midnight; 
Sunday, 4 p.m. to 9 p.m. 
Early: Monday through Fri- 
day, 4-5:30. Reservations ac- 
cepted; VISA/MC, AmEx. 
Wheelchair accessible. 


Entrees are priced from $5 
up. 


Jamey’s Pub, 700 Roebling Av- 


enue at Division Street, 609- 
695-0999. italian, Casual/con- 
tinental cuisine. Liquor. 
Jamey Buzgo, chef-owner. 


Out to eat. 


Or extraordinary dining 
at The Black Swan. 


Why wait for the weekend to experi- 
ence the sophisticated elegance of The 
Black Swan? European regional cuisine 
and uncommon attention to detalii 
tempt even the 
most discriminating 
diner. The Black 
Swan, an intimate 
setting where lad- 
dered vintages of 


French Bordeaux 


complement sumptuous nightly special- 
ties freshly prepared by our new 
gourmet chef. And where glorious 
desserts top off an incredible evening. 


The Black Swan at 


& The Scanticon 


Princeton Forrestal Center 

100 College Road East, Princeton 
Complimentary Valet Parking 

For reservations call 609-452.7800 


Lunch: Tuesday through Fri- 
day, 11:30 to 2:30. Dinner: 
Tuesday through Friday, 5 to 
11 p.m.; Saturday, 3 to 11; 
Sunday, 4 to 9. AmEx. 


Entrees priced from $5 to 15. 


John Henry’s Seafood, 2 Miff- 
lin Street at Washington, 609- 
396-3083. Seafood and Ital- 
ian cuisine. Take out 
available. Liquor. John Henry, 
owner. 


Lunch: Monday through Fri- 
day, 11:30 a.m. to 2:30 p.m. 
Dinner: Monday through 
Thursday, 4 to 10 p.m.; Fri- 
day and Saturday, 4 to 11; 
Sunday, 3 to 9. Reservations 
accepted; VISA/MC, AmEx. 
Wheelchair accessible. No 
smoking section. Private 
rooms, banquet facilities. 


Entrees are priced from $10- 
15. 


Marsilio’s Restaurant, 541 
Roebling Avenue, 609-695- 
1916. Italian, Northern and 
Southern Italian cuisine. Take 
out available. Liquor. Grace 
DiDonato, Chef: Alan Meins- 
ter. 


Lunch: Monday through Fri- 
day, 11:30 a.m. to 2 p.m. Din- 
ner: Monday through Thurs- 
day, 5 to 9; Friday and 
Saturday, 5 to 11. Reserva- 
tions accepted; VISA/MC, 
AmEx. Checks okay. Wheel- 
chair accessible. Private 
rooms 25 to 65. Outdoor din- 
ing. 

Entrees are priced from $10- 
25. Diet/vegetarian dishes 
are available. AChambers- 
burg landmark since 1951. 


Roebling Pub, 801 South Clin- 
ton Avenue at Hudson, 609- 
396-9411. Italian, Ital- 
ian/American cuisine. Liquor. 
Ed Baldassari, Lou 
Spaniccati, owners. 


Lunch: Monday through Fri- 
day, 11:30 a.m. to 4 p.m. Din- 
ner: Monday through Thurs- 
day, 4 to 10 p.m.; Friday and 
Saturday, 4 to 11; Sunday, 4 
to 9. Reservations accepted; 
VISA/MC, AmEx. Private 
rooms. Entrees are priced 
from $10-15. 


Rossi’s Bar and Grill, 501 Mor- 
ris Avenue, 609-394-9089. 
Italian/American cuisine. 

Take out available. Liquor. 
Mike Rossi. 


Lunch: 11:30 a.m. to 2:30 
p.m. Dinner: 5 to 11. AmEx. 
Wheelchair accessible. 


Entrees are priced from $3- 
20. 


Sal DeForte’s Ristorante, 200 


Fulton Street at Roebling, 
609-396-6856. Italian, Italian, 
Northern and Southern cui- 
sine. Liquor. Salvatore and 
Mary De Forte, Chef: 
Mohamed Khamis. 


Lunch: Tuesday through Fri- 
day, 11:30 a.m. to 2 p.m. Din- 
ner: Tuesday through Thurs- 
day, 5 to 10; Friday and 
Saturday, 5- 11; Sunday, 4 to 
9:30. Reservations accepted; 
VISA/MC, AmEx. Checks 
okay. Wheelchair accessible. 
Private rooms. 


Entrees priced from $10-22, 
include fine food and wine, in 
an elegant Victorian setting. 
Diet/vegetarian dishes are 
available. 


Soho, 142 Mott Street at Whita- 


ker, 609-695-9028. American 
bistro cuisine. Take out avail- 
able. Bill Rednor, owner. 


Monday and Tuesday, 11:30 
a.m. to 10 p.m.; Wednesday 
and Thursday, 11:30 a.m. to 
11 p.m.; Friday 11:30 a.m. to 
midnight; Saturday, noon to 
midnight. Reservations ac- 
cepted; VISA/MC, AmEx. 
Checks okay. 


Entrees are priced from $5 
range. Diet/vegetarian dishes 
are available. One of 
Trenton’s oldest oak bars. 


Whitehouse 


Ryland Inn, Route 22 West, 


908-534-1772. French, Con- 
temporary French cuisine. Li- 
quor. Shields Ferber, owner. 

Chef: Craig Shelton. 


Lunch: Monday through Fri- 
day 11:30 a.m. to 2 p.m. Din- 
ner: Monday through Thurs- 
day, 5:30 to 9; Friday and 
Saturday, 5:30 to 10; Sunday, 
2 to 8. Reservations ac- 
cepted; VISA/MC, AmEx. 
Wheelchair accessible. No 
smoking section. Private 
rooms up to 250. Outdoor din- 
ing. 

Entrees are priced from $19- 
$28.50. 


A 200-year old former stage- 
coach stop with impeccable 
lawns, and tempting dishes 
like lobster ravioli, roasted 
sweetbreads, roast duck, 
seared salmon. Try desserts 
like creme brulee and choco- 
late souffle. Diet/vegetarian 
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North Brunswick 


near Bennigans & Pizza Hut 


dishes are available. 
: 


The Best Chinese Restaurant in The Princeton Area 
is now in North Brunswick 
and we'd like to serve you with pride 
and be the best Chinese Restaurant in This Area! 


Happy Mother's Day 


$3.00 off any bill over $20.00 


with this ad * expires 5-31-93 


Free Delivery for orders over $15.00 
$1.50 charge for orders under $15.00 


(908) 821-8886 every evening 


The Shops at Commerce Place 


2205 Route 1 South 
North Brunswick, NJ 


r 


er 


(908) 821-8886 
(908) 821-8814 
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‘There's something about the atmosphere of our row houses, our shared ethnic- 
ity, and our shared history, that has kept this neighborhood strong,’ says Alan 
Meinster, explaining the enduring quality of Trenton’s Chambersburg section. 


Continued from page 1 


“We have to change our offer- 
ings so frequently because 
some of our guests have actu- 
ally been here 30 times in 
less than 6 months,” he says. 

As soon as the place 
opened on November 10, it 
became a magnet for the dis- 
criminating hungry. “Business 

has been incredible. Every 
week has been busier than 
the one before. Recently we 
started opening on Mondays, 
and immediately our guests 
discovered us. 

To transform the space, 
Brodowski designed the gen- 
eral flow, and then architect 
Ed McDonald worked out the 
details. The touch of genius, 
though, was to bring in 
trompe l'oeil artist William 
Selesnick. “I discovered him 
in New Hope, and we worked 
together. | don’t think either of 
us imagined how striking it 
would finally be.” 

With a Romanesque, or 
Gothic look, Selesnick used 
faux marbling and rag paint- 
ing to create columns, statu- 
ary, ums, and a large center 
screen with a garden motif, 
complete with cupids. It’s a 
disarming atmosphere, and 
amusing to find when you 
walk into the one story brick 
building, which is rather unas- 
suming from the street. 

“It’s a look you won't find 
anywhere else,” he says. 
“You're caught off guard. We 
often see guests carefully 
sidle up to a painting and 
touch it to see if it’s cold.” 

The building had been eyed 
by several other groups with 
desires to create a new res- 
taurant over about a seven 
year period. “At least three 
other groups tried to make 
this location work, and ran up 
against zoning board difficul- 

ties," says Brodowski. “Origi- 
nally we were set to go into 
the old Jigger Shop location. 
When the developer put a 
sign on this place, | called the 
very next day. The timing was 
just right for us.” 

Because of its location 
across the street from the 
Lawrenceville School, there 
will probably never be a liquor 
license, which Brodowski 
finds works to his advantage. 


“Because people are bringing 


in wines from their own cel- 
lars, we’re seeing a much 
more exotic selection than 
those they would probably 
choose from a wine list. Now 
they call in advance to learn 
about the specials, to heip 
pick something appropriate 
from their collections. | can 
tell you that we recycle as 
many wine bottles here as in 
restaurants that keep their 
own cellars.” 

Why Acacia? “It’s the name 
of a California wine that | es- 
pecially like, and also of a 
type of beech tree,” he says. 

And the food? There are 
vegetable entrees every night, 
inspired by the market, and 
specials each night. On the 
current regular menu, you’ll 


_ find grilled rack of lamb mari- 


nated in red wine, garlic, and 
fresh herbs like thyme and 
rosemary and finished with 
mint, coriander and basil 
pesto. A vegetable Napoleon 
layers potatoes cut waffle 
style with a puree prepared 
with roasted garlic. 

The crab and lobster cake 
is served with lemon herb 
buerre blanc (a white wine but- 
ter sauce). “That’s as close to 
the French as I'll probably 
get,” he says. “We describe 


Owner-Chef: Brodow- 
ski likes to give Acacia 
customers fine food 
with strong flavors. 


our approach as Progressive 
American. | use local purvey- 
ors — Nassau Street Sea- 
food, for example, and the Ori- 
ental food market at Mercer 
Mall — so | can draw inspira- 
tion from the day’s finest 
foods.” 

Acacia, 2637 Main Street, 
Lawrenceville. 609-895-9885. 


Chambersburg 


ince the early 1950s 

the Chambersburg 

section of Trenton has 
been home to a mixed group 
of Italian restaurants and 
pubs, mostly family-run eat- 
eries that have bloomed into 
elegant dining rooms and ca- 
sual, friendly, places. Some 
have expanded into full 
scale banquet halls, others 
have remained intimate res- 


Continued on following page 
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| The Best Chinese Restaurant In The Area 


tcc te Princeton Packet 2/22/89 
Excellent Trenton Times 7/14/89 
Excellent Home News 4/24/92 


The Daily 
Princetonian 


Chinese Food That’s Worth 
Seeking Out - Very Good 
New York Times 9/15/91 


¢ Fast Take-Out Service 
e Private Party Room 
e Catering Service 


Mother's Day Special 


SS sesooreap May 7-9, 1993 
[sunny Garden Reservations required 


3505 U.S. Rt. #1 
Between MarketFair & Pathmark 


(609) 452-8124 * 452-8182 


eiak 


rosemary, salt and pepper 


walnuts, garlic and spices 


or black pepper flavors 


Hours: 


* TUSCAN — Plum tomatoes, 
proscuitto, olive oil, and spices 
* PESTO — Basil, olive oil, romano and parmesan cheese, pine nuts, 


En-Route, to go! 


Dinner for 2 or more to take home 
Your choice of one of our Homemade sauces 
with Lucy's fresh pasta 

For2 $8.25 


With italian bread and Mixed green salad 
For2 $10.25 


For4 $15.00 


For4 $19.95 


Sauces 


* TOMATO AND ROSEMARY — Pium tomatoes, olive oil, garlic, 


Onions, cultivated and wild mushrooms, 


Pasta 


Your choice of angel hair, linguine, or fettuccine in egg, roasted red pepper 


5 am — 6:30 pm 


2 Wallace Circle - Princeton Junction Train Station 
609-799-8844 » FAX 609-799-3433 
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4 THE PLACE 
BUSINESS ENJOYS 
LUNCH 


we've lowered our prices, 
not our standards 


~ quick service; we guarantee 
lunch service In 45 minutes 


it’s ON US 


For reservations and information 
609-987-1234 - 


Dining at Dusk is back! 


| 


SPRING DINING GUIDE + MAY 5, 1993 


WANG’S KITCHEN 


7EP 
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(MOTHER'S DAY 
SPECIAL 


90% OFF 


Eat In Any Entree 


for Mothers only 
-————-_ Not to be combined 


RATED xxx x The Princeton Packet «* x Home News 


with other offers 


LIVE LOBSTER 
$Q95 Any Style 


Reg. $11% 


eS for Mothers only = 


CHINESE RESTAURANT 
(908) 297-2882, 297-8311 


3221 Route 27, Franklin Park 
(seating for up to 250) 


You don't have to go to 
Chinatown for great 
Chinese food. Wang's 
Kitchen has the best 
Chinese food in Central 
New Jersey. 


a" 


Route | 


eer. 


Henderson 
Sand Hill 
New Rd 


4 Route 27 


e cy 2 
A&P WANG'S Foodtown 


OUR REGULAR MENU & TAKE OUT SERVICE ALSO AVAILABLE 
Major Credit Cards Honored 


The Nassau Inn has catered to visitors and townspeople since the 18th century; 
Scanticon is a 20th century phenomenon — both are good bets for the 21st century. 


Continued from preceding page 


taurants. 

In practically all these es- 
tablishments, you'll be 
greeted by the original owner, 
or the family’s next genera- 
tion. In the past decade a few 
have been started by adven- 
turous folks who will set the 
tone into the next century. 

“It’s the neighborhood,” 
says Alan Meinster of 
Marsilio’s when asked what 
has helped the ’Burg thrive 
through the ups and downs 
that all cities have experi- 
enced over the past 40 years. 
“Most of us grew up here. 
There’s something about the 
atmosphere of our row 
houses, our shared ethnicity, 
and our shared history, that 
has kept this neighborhood 
strong. 

“The pasta places that natu- 
rally sprang up to serve 


mostly neighborhood people 
were discovered over the 
years by folks who would 
travel from quite a distance,” 
he says. “As word has 
spread, we've grown to be- 
come a major attraction to the 
city.” 

The association includes 
neighborhood pubs like Soho, 
Rossi’s, and Jamey’s. There 
are rooms for fine dining at 
Diamond's Francesco’s, 
Chianti’s and Marsilio’s. And 
you'll find an exciting variety 
of tastes at Amici, Cattani’s, 
Crecco’s, Cricket’s, Good 
Time Tavern, John Henry’s 
Seafood, the Roebling Pub, 
and Sal DeForte’s. 

The Chambersburg Restau- 
rant Association was formed 
in 1991 to help the restau- 
rants market themselves to 
new customers, and to help 
their established customers 
see them in new ways. “There 
are always new people com- 


@ Favorite Elegant Restaurant 


2nd choice 


Be a Dining Critic, 
Win Dinner For Two!! 


And Earn a Free Copy of Central New Jersey's Most Comprehensive Dining Guide. 


| us DINING & ENTERTAIN MENT GUIDE 


year-round. 


fp SS OS De ems 


City 


The 1993 U.S. 1 Dining Guide, to be delivered 
Wednesday, October 20, to all U.S. 1 area offices, 
promises to be central New Jersey's indispensable 
guide for anyone who wants to make their life beyond 
work more pleasurable and entertaining. 


The perfect bound U.S. 1 Dining Guide will contain 
more than 400 listings of restaurants and entertainment 
venues, from New Brunswick to New Hope, from 
Princeton to Piscataway. As always, the listings will be 
categorized and indexed in dozens of different ways to 
make this book a resource that you will want to keep 


We're seeking your help to make this useful guide even 
more informative. Please forward your recommendation 
in any or all of the categories listed below. You will 
automatically be entered ina drawing for a free dinner 
for two at the restaurant cited most elegant by the U. S. 1 readers. Moreover, you will receive a complimentary copy of 
the guide, delivered to your office on Wednesday, October 20. Sorry, but free guides will be delivered only to readers on 
the U.S. 1's hand delivery circulation list. Other contestants may pick up their guide at the U.S. 1 office at 12 Roszel Road. 


@ Favorite Ethnic Restaurant 


2nd choice 


City 


City 


City 


@ Best Price Value 


@ Favorite Night Club/Bar 
@ Jewel Waiting to be Discovered 


Your Name 


City 


City 


City 


Company 


Office address 


Please mail this coupon to U. S. 1 Dining Guide, 12 Roszel Road, Suite C-205, Princeton, NJ 08540. 
Or YES! — fax us: 609-243-0425. Deadline is Friday, September 24, 1993, 


Feel free to attach a separate sheet describing your opinions in greater detail. 
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ing to the area, and we want 
to be sure they find us right 
away,” says Meinster. “We 
created the Chambersburg 
Gourmet Society to help them 
sample each of us and save 
money.” (The society offers a 
40-page brochure and map of 
the Burg, along with certifi- 


cates worth $500 in savings — 


the cost is just $20. Call 1- 
800-THE BURG.) 

“We've worked with the city 
to improve signage to the 
area, and are all participating 
in a number of events like 
‘Taste of Historic 
Chambersburg’ next October, 
where you will be able to 
enjoy foods from each restau- 
rant under one roof.” 

Debbie Vizzini of Sal 
DeForte’s expresses a philos- 
ophy that is shared in Cham- 
bersburg: “It is all about great 
food and great service ina 
warm, congenial atmosphere. 
Our patrons come here to 
rest, relax and to feel pam- 
pered. And that’s why we put 
so much emphasis on a warm 
greeting at the door, and im- 
peccable service throughout 
the meal.” 

Chambersburg Restaurant 
Association. 1-800-THE 
BURG (1-800-843-2874). 


Nassau Inn 


y:: may not wish to 
sleep exactly the way 
Paul Revere slept, 
but you can easily have a 
meal where he no doubt 
changed horses on his way 
through Princeton. 

History — and historical 
characters — have found 
many reasons to stop for a 
rest or revel at the Nassau 
Inn. Originally built in 1756 as 
a private residence, it has 
been renovated and ex- 
panded several times. Its cur- 
rent form was created in 1937 
when Edgar Palmer devel- 
oped the square named in his 
honor as a town center. 

Beyond its studded list of 


guests, from George Washing- 


ton to Grace Kelly to Dr. Ruth, 
the Nassau Inn holds a dis- 
tinction as one of the last 
male bastions, excluding 
women from the Tap Room as 
recently as 1972. 

Those of us who remember 
that year clearly may shake 
our heads, but remember, the 
university owned the entire 
square at the time and 
women undergraduates were 
not admitted until the fall of 
1969. 

The Inn's three restaurants 
offer fare from elegant four- 
star cuisine at Palmer's to 
bacon and eggs or sand- 
wiches at the Greenhouse to 
a tavern menu in the Tap 
Room. 

Palmer's serves classic 
American cuisine with a 
changing menu of seasonal 
dishes created through the 
collaboration of executive 
chef Frank O'Reilly and 
Palmer's chef Paul Ripley. 
The room is stately and quiet 
yet warm, as if you were din- 


ing ina drawing 
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chairs, you are waited on by 
knowledgeable servers, some 
of whom have been with the 
Inn for years. 

For spring, there’s house 
smoked salmon appetizer 
with lemon pepper blinis 
($8.95), and a grilled aspara- 
gus and proscuitto pizza with 
@ fontina ($6.95). Entrees in- 
clude grilled marinated T- 
bone steak with wild mush- 
room sauce ($25.95) and pan 
seared pork tenderloin with 
preserved kumquat sauce 
and sage derby polenta 
($20.95). 

The Tap Room, which now 
welcomes women, offers a 
deli buffet lunch on weekdays 
with hot entrees, cold salads 
(pasta, fruit), plus sandwich 
makings, soups and dessert 
for $10.95. Happy hour is 
from 4 to 6 on Mondays 
through Fridays, with special 
drink prices and complemen- 
tary tavern fare. With eight 
televisions, you can spend 
any evening watching your fa- 
vorite game and enjoy burg- 
ers, sandwiches, snacks, 
soups and salads ($2.50 to 
$8.95). 

“The entire property is stee- 
ped in history,” says Jessica 
Sandler, the Inn’s public rela- 
tions director. “Many of the 
men who signed the Declara- 
tion of Independence rested 
on their way to Philadelphia. 
Many national politicians 
stayed with us while the Conti- 
nental Congress was meeting 
in Nassau Hall. In the 1800s, 
four stagecoach companies 
ran through town, and 30 
teams of horses were 
changed here daily. 

“Princeton is a modern mar- 
ketplace that still has a feeling 
for the past. That’s why so 
many people like to come 
here to do business or cele- 
brate,” Sandler says. “And 
they love to see the Norman 
Rockwell mural of Yankee 
doodie that was commis- 
sioned for the Tap Room.” 

The Greenhouse is 
Princeton’s favorite power 
breakfast location, with good- 
ies like yogurt, fruit, granola 
and honey ($4.95), Ome- 
lettes, and a steak and egg 
breakfast for $11.95. 

The Nassau Inn, Palmer 
Square, Princeton. Home of 
Palmer’s, the Greenhouse, and 
the Tap Room. 609-921-7500. 


Scanticon 


ay back at the 
very beginning of 
the boom in 


Princeton’s Route 1 busi- 


ness corridor, one of the first _ 


enterprises on the highway 
was a Strikingly designed 
hotel and conference center 
with a name unlike anything 
Princetonians had heard be- 
fore: Scanticon. 

While some longtime resi- 
dents were wary of the new 
development along the high- 
way, Scanticon became an in- 
stant hit with its new neigh- 
bors. From champagne 
brunches on Sunday to dinner 
and dancing on Saturday 
nights, Scanticon quickly 
proved that the skills needed 
to accommodate international 
conference-goers translated 
perfectly into taking care of 
lunch and dinner patrons from 


the town next door. 

The three restaurants at the 
12 year old Scanticon Hotel 
offer unusual menus in decid- 
edly different settings. 

Poached Norwegian 
salmon is the dish of choice in 
the 190-seat Tivoli Gardens 
($18), Scanticon’s a la carte, 
seafood restaurant. Soon, a 
complete upscale steak and 
chop house menu will be 
added, with specialties like 
Danish herring, lobster and 
bouillabaisse being joined by 
prime cuts of t-bone, porter- 
house, filets and petite filets 
and prime rib. Lamb, veal, 
and pork shops will also join 
the menu. 

The lunch buffet is $13.95, 
and there are specials that 
get you in and out in one hour. 

Friday and Saturday eve- 
nings there’s a seafood buffet 
for $25.95 with such offerings 
as a raw bar, pasta and other 
salads, herring, caviar, pate, 
and desserts. “The seafood 
buffet has many devotees 
who marvel at the abundance, 
quality, and value of the over- 
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flowing tables,” says senior 
marketing manager Ken El- 
lens. “And they enjoy the live 
music in the Tivoli bar.” 

The Black Swan is 
Scanticon’s exquisite setting 
for a special corporate or ro- 
mantic evening. “From the 
time ladies are handed a rose 
as they enter until the evening 
is finished, the service is im- 
peccable and the food is di- 
vine,” says Ellens. 

The summer menu includes 
Caesar d’Eduard, dover sole 
and rack of lamb. Chef Paul 
Slover will offer daily menus 
of the freshest creations in 
fine European dishes. 

Upstairs in the Copenha- 
gen Restaurant, a $20.95 Sun- 
day brunch featuring salmon 
prepared three ways includes 
a champagne toast. Also of- 
fered are fresh Belgian waf- 
fles, omelette stations and a 
dessert buffet. 

Scanticon Princeton, Col- 


lege Road East, Princeton. 609- 
452-7800. 


Buffalo Wings 
Loaded Potato Skins 


Come enjoy a unique dining experience with 


The Castiello Family 


Casbar Cafe 


"Rated Among the Top Five Restaurants in the Trenton Area 


‘Trentonian 12/92 
Specializing in Italian Continental Cuisine 
OPEN MOTHER'S DAY! 
So bring in that special woman in your life! 
May 9, Serving from 1:00 - 9:00 pm 
Limited Menu 
Hours 
Lunch, M-F: 11:30-2:30 p.m; Dinner, M-Thurs: 5-10; Fri, Sat: 5-11 
Pine and Ohio Streets 
Near Route 1 and Historic Chambersburg 
Call for Reservations 


(609) 989-0303 


Major credit cards accepted 


NZ 


Choice Steaks 


ai Scmchide hes Steamed Shrimp Baby Back Ribs 
¢ Fresh Seafood 
Nachos ¢ Chimichangas a oe Prime Rib 
Philly Cheesesteaks Pasta 
COCKTAILS ¢ BEERS * WINES 
OPEN 7 DAYS So. Brunswick Shopping Center 
44:00 AM. - 2:00 AM. Route 1 & Wynnwood Drive 
Major Credit Cards 
Accepted : 908-329-2044 


Come Try Our Totally New Buffet 


ds Eat FR Celebrate Mother's Day 
NOt ier tole ani 23h With Us 
ALL YOU CAN EAT a : 
E : 
preteen a South China & 
11:30am-2:30pm « 7 Days A Week | 
$585. *% Restaurant 
Person South Brunswick Square Mall Seat 
OVER 40 ITEMS 5p. Route 1 & Wynwood Drive, South Brunswick 
DINNER BUFFET | 08-274.506 «Sos.274-0600 
6:00pm-8:30pm « 7 Nights A Week 
$B | EATINORTAKE-OUT 1 2 Free Dinners I 
Coupons & Discounts Not Valid On This Buffet | 
= 15% Off taytoesn seems 
OPEN 7 DAYS Any Order | OF Lesser Value) FREE 
Mon.-Thurs. 11:30am-10:00pm, Pe rhs oe an | gy tasty Aarne mete 


Fri.-Sat. 11:30-11:00pm, Sun. 12:00-10:00pm 


Expires 5/31/93 Expires 8/31/93 


U.S. 1 
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AMICI’S CORNER OF CHESTNUT & 
ROEBLING AVE. TRENTON, N.J. (609) 
396-6300. A truly unique dining experi- 
ence. Enjoy our prime meats, fresh sea- 
food plus some of the most outstanding 
Italian dishes. Our extensive wine list 
will complement any entree. You'll find a 
spacious & 
very cozy ambiance in any of our three 
dining rooms. Major Credit Cards Open 
7 days a week -lunch Mon. - Friday - Off 
Street Parking. Your Host Bobby V. 
CATTANI’S 396-9696 Wining & Dining 
in Chambersburg. CORNER OF WASH- 
INGTON & EMORY. Cuisine: Italian-in- 
ternational prepared the old world way. 
Hrs. lunch Tues-Fr. 11:30-2:30, Dinner 
Tues.-Thurs., 5-10, Fri. & Sat., 5-11, Sun. 
5-10. Liquor served in our unique water- 
fall bar. Casual dress. All major credit 
cards. Come in and enjoy dining in a 
unique victorian antique setting. 
CHIANTI’S WHITTAKER AVE. & 
BEATTY ST., TRENTON, (609) 695- 
0011. FAX 609-695-3332. Italian Cuisine. 
Family owned and everything is home- 
made from pasta to dessert. Rooms 
available for parties up to 75. Bar & 
Lounge with an excellent choice of 
wines. Ample parking on premises. Res. 
suggested. Major credit cards accepted. 
Wheelchair accessible. Open 7 Days for 
Lunch & Dinner. 

CRECCO’S RESTAURANT 273 MOR- 
RIS AVE., TRENTON. (609) 393-6323. 
Cuisine: Italian. Most major credit 
cards. Hours: lunch 11:30 a.m. -3:30 
p.m. Mon.-Fri. Dinner Mon.-Thurs. 4:30- 
11 p.m., Fri. & Sat. 4:30 -Midnight, Sun. 
3-11 Reservations suggested. in our 
44th year. Room available for private 
Parties. 

CRICKET’S 1218 SO. CLINTON AVE., 
TRENTON. (609)-396-4188. Cuisine: 
Continental with an Italian flair. Fine din- 
ing in a relaxed yet elegant atmosphere. 
We offer daily specials featuring superb 
Marinara sauce, center cut pork chops 
and fresh veal and seafood. Hours: 
Lunch 11:30 a.m. - 2:30 p.m., Monday 
through Friday. Dinner 5:00 pm -10:00 
pm, Monday through Thursday; 5:00 
pm - 11pm, Friday and Saturday. Closed 
Sunday - Most Major Credit Cards, 
house charge. Reservations Suggested. 
Ample off street parking. 

DIAMOND’S 132 KENT ST., TRENTON 
N.J. (609) 393-1000. Featuring the finest 
in Italian Continental Cuisine Specializ- 
ing in Prime Aged Steaks, Fresh Sea- 
food, Provimi Veal, Truly Authentic Ital- 
jan dishes complemented by an 
outstanding wine list serving dinner 7 
nites Till 12 midnite & lunches Mon.-Fri. 
The intimate cocktail lounge is open Till 
2:00 AM nitely. All major credit cards. 
Emerald Room for private parties. 
FRANCESCO’S 302 FRANKLIN ST., 
TRENTON (609) 989-0101. Cuisine: 
Northern Italian. Most major cards. 
Wheelchair accessible. Hours: lunch 
11:30 a.m. 2:30 p.m. Tues.-Fri. dinner 5- 
9:30 p.m. Mon. -Thurs.; 5-11:30 Fri. & 
Sat. 4-9:30 Sun. 

JAMEY’S PUB CORNER OF DIVISION 
& ROEBLING (609) 695-0999. Jamey's 
Pub is cozy and casual inside. Fine Din- 
ing at its Best. American and Italian Cui- 
sine. A variety of sandwiches, ‘The 
Best in the Burg’’ featuring Roast Pork, 
Pastrami, and a vegetable sandwich - 
Daily Features. Facilities for private 
functions. Sunday 4-9, Monday - closed, 
Tuesday - Friday (L) 11:30-2:30, (D) 
5:00-11:00, Saturday 3-11, AmEx/VISA/ 
MasterCard. 


Celebrate 


Mothers Day 


With Us 


10 


12 
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JOHN HENRY’S SEAFOOD RESTAU- 
RANT 2 MIFFLIN ST., (609) 396-3083. 
Serving lunch Monday-Friday 11:30 a.m. 
to 2:30 p.m. and dinner Monday-Thurs- 
day 4 to 10 p.m. Fri. & Sat. 4-11 and 
Sunday 3 to 9 p.m. Major credit cards 
accepted; handicapped accessible. 
Takeout seafood market available (396- 
2326). Reservations suggested. 


GOOD TIME TAVERN 160 ASHMORE 
AVE., TRENTON (609) 695-5067. Cui- 
sine: Continental/Italian. Major credit 
cards accepted. No non-smoking sec- 
tion. Hours: Lunch: Mon.-Sat. from 11 
a.m. Dinner: Mon.-Thurs. 4-11 p.m.; Fri.- 
Sat. 4-12 p.m.; Sun. 4-9 p.m. Early bird 
dinners Mon.-Fri. 4-5:30 p.m. Weekend 
reservations suggested. 


MARSILIO’S restaurant since 1951. 
House specialties include Veal Sor- 
rentino, Flounder Florentine, Chicken 
Cacciatore. Our 7 recipes date 
back to the early 1900’s. Banquet fa- 
cilities for any special occasion. Serv- 
ing lunch & dinner Mon.-Sat. 541 Roe- 
bling Ave. 609-695-1916. 


BALDASSARI’S ROEBLING PUB 801 S. 
CLINTON AVE. TRENTON (609) 396- 
9411. Cuisine: Italian/American. Most 
major credit cards. Hours: lunch 11:30 
a.m. - 4 p.m. Mon.-Fri.; dinner, 4-10 p.m. 
Mon.-Thurs., 4-11 p.m. Fri.-Sat.; Sun. 2- 
9 p.m. Reservations accepted. Available 
for private parties. Entertainment Tues- 
day-Saturday. 


ROSSI’S CORNER OF MORRIS & 
FRANKLIN STS. (609)394-9089. Lunch 
11:30-2:30. Dinner 5:00-11:00. Closed 
Sunday. Featuring Excellent Steaks, 
Chops & Pasta plus Award Winning 
Burgers. A family business since 1933. 


SAL DEFORTE’S RISTORANTE COR- 


Ma. NER FULTON & ROEBLING AVE. 396- 


15 


6856. Featuring Fine Italian Food In A 
Quaint Cozy Setting. Serving Lunch 
Tues.-Fri. 11:30 A.M. to 2 P.M. Dinner 
Tues.-Thurs. 4:30 p.m.-9:30 p.m., Fri. & 
Sat., 4:30 -10:30 p.m., Sun. 4:00-9:30 
p.m. Major Credit Cards Acccepted. 


SOHO RESTAURANT MOTT ST. & 
WHITTAKER AVE., TRENTON (609) 
695-9028. Cuisine; American Bistro. 
Personal checks. Liquor license. Hours: 
11:30 a.m.-11:30 p.m. Mon.-Thurs.; 
11:30-1 a.m. Fri.-Sat. 
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Trenton is: 34 miles from Philadelphia 


75 miles from Atlantic City 
60 miles from New York City 


to your 
Favorite Restaurants 
(Sunday thru Thursday) 


A $500 Value 
for only $20 


For brochure and map call 


1 (800) THE BURG 


send today! 
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© Chambersburg 


‘Gourmet Society 


X 


Address 


Phone 


PLEASE SEND CHECK OR MONEY ORDER FOR $20.00 PLUS $2.00 
SHIPPING AND HANDLING TO: 
Chambersburg Restaurant Association, P.O. Box 9508, Trenton, NJ 08650 
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